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Celebrating 20 Years of the USDA Meat and Poultry Hotline!

        



DDeecceemmbbeerr:: Home for the Holidays
Topic: Safe Holiday Parties
Resource: Focus On: Holiday or Party Buffets
Link:www.fsis.usda.gov/factsheets/focus_on_ 
holiday_or_party_buffets/index.asp

EEddiittoorriiaall CCaalleennddaarr 
• The themes from the 12 monthly spreads offer great “hooks” for your articles and outreach/lecture topics. 
• Refer to each monthly section for quick food safety tips and topics – and don’t forget to use the Web site for handout and fact sheet resources!

JanuaryJanuary
Super Bowl Party!
The USDA Meat and Poultry
Hotline staff has called the
play: Start the year off right 
by keeping “BAC” (foodborne
bacteria) off your Super Bowl
Party guest list!  

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

Super Bowl Party!

Thermy
TM

Bessie
18 years with Hotline

• Avid gardener
• Tennis fan
• Art student 

FebruaryFebruary

Thermy
TM

Roses Are Red . . . 
The Hotline staff takes food
safety to heart . . . so they
remind you not to let “BAC”
crash your dinner for two!   

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

Maribel
2 years with Hotline

• Bilingual Food Safety Specialist  

Roses Are Red . . . 

MarchMarch
The Big Chill!
Even when thawing, temperature
counts!  The USDA Meat and 
Poultry Hotline has some “chilling”
advice on thawing food safely.  

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

CiCi
16 years with Hotline

• Has visited all 50 States and
85 foreign countries

• Author of 6 books

AprilApril

Archie
1 year with Hotline

• Swimmer & family man
• Spent childhood in

Lebanon and Greece

Spring Cleaning
The Meat and Poultry Hotline
staff members are “clean freaks”
by nature and by profession. 
With various degrees in public
health, dietetics, medicine, 
food science, home economics,
and education, they all agree 
that “keeping it clean” should 
be the first step in all your 
food-related activities.

Thermy
TM

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

JulyJuly

Thermy
TM

Hip Hip Hooray!
Happy Anniversary to the good
ole U.S.A. (229 years) and the
USDA Meat and Poultry Hotline
(20 years). Here’s to celebrating
food safety from coast to coast!  

Olga
5 years with Hotline

• Doctor
• Grandmother and 

volleyball player

• Bilingual Food Safety
Specialist

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv
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OctoberOctober
Let’s Tailgate!
The Hotline staff is
always cheering for food
safety. Win big at your
parking lot party by
putting “BAC” on the 
losing team!

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

Thermy
TM

Let’s Tailgate!

Mary
15 years with Hotline

• Quilter 
• Retired college professor 

JJaannuuaarryy:: Superbowl Party!
Message: Use a Food Thermometer
Resource: Thermy™
Link: www.fsis.usda.gov/oa/thermy/brochure.pdf

FFeebbrruuaarryy::  A Little Romance . . . 
Topic: Eating Out or Bringing In
Resource: Safe Handling of Take Out Foods
Link: www.fsis.usda.gov/oa/pubs/takeoutfoods.pdf

MMaarrcchh:: The Big Chill
Topic: Safe Thawing 
Resource: The Big Thaw — Safe Defrosting Methods 
for Consumers
Link: www.fsis.usda.gov/fact_sheets/big_thaw/ index.asp

MMaayy:: Great Grilling!
Topic: Grilling Food Safely
Resource: Barbecue Food Safety
Link: www.fsis.usda.gov/oa/pubs/facts_barbecue.pdf

JJuunnee:: Picture-Perfect Picnics!
Message: Keep Your Food Safe Outdoors
Resource: Food Safety While Hiking, Camping &
Boating
Link: www.fsis.usda.gov/fact_sheets/food_safety
_while_hiking_camping_&_boating/index.asp

SSeepptteemmbbeerr:: Fall into Food Safety
Message: September is National Food Safety
Education Month®
Resource: National Food Safety Education
Month®
Link: www.fsis.usda.gov/oa/pubs/nfsem.htm

OOccttoobbeerr:: Let’s Tailgate!
Topic: Serving Food Safely for Large Groups
Resource: Cooking for Groups
Link: www.fsis.usda.gov/oa/pubs/cfg/cfg.htm

NNoovveemmbbeerr:: Turkey Time
Topic: Safely Roasting a Turkey
Resource: Let’s Talk Turkey
Link: www.fsis.usda.gov/pdf/lets_talk_
turkey.pdf

MayMay

Great Grilling!
The Hotline staff is “grilled”
with questions on a daily basis
– and with good reason!
They’re the experts when it
comes to safe food behaviors,
including ways to keep “BAC”
away from your barbecue.  

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv
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Kathy
13 years with Hotline

• Horse and dog lover
• Mother of two

Great Grilling!

JuneJune

Picture-Perfect Picnics!
The Hotline Staff is picky when it
comes to picnic advice. Just because
you’re on the road doesn’t mean you
should leave food safety at home!   

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

Thermy
TM

Eileen
2 years with Hotline

• Hiker
• Golfer
• Crossword puzzle fanatic
• UConn Husky fan

Picture-Perfect Picnics!

AugustAugust

Thermy
TM

Marva
11 years with Hotline

• Mother of two 
• Music fan
• Furniture refinisher

Back to School 
Don’t send “BAC” to school
during back-to-school
season! The Hotline has
some A+ tips for packing
safe lunches. 

Back to School 

Meet Karen . . . MMeeeett KKaarreenn .. .. ..
. . . the USDA Meat and Poultry Hotline

“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

SeptemberSeptember

Fall into Food Safety  
September is National Food
Safety Education Month® – a
favorite time of year for the
Meat and Poultry Hotline Staff.
Now go ahead – make their day
by following the Four Steps to
Food Safety!

Sandy
11 years with Hotline

• Grandmother 
• Gourmet cook 
• University of Maryland fan

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

Thermy
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Fall into Food Safety

NovemberNovember
Let’s Talk Turkey!  
The Hotline celebrates this 
all-American holiday with some
simple, but critical guidelines.
So roll up your sleeves – it’s
time to talk turkey!

Marilyn
17 years with Hotline

• Purdue University booster
• Exercise buff 
• Singer in national choir

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

Thermy
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Let’s Talk Turkey!  

DecemberDecember
Home for the Holidays 
’Tis the season for family, friends, and
fancy foods – but “BAC” is never welcome
at traditional holiday gatherings. The
Hotline staff has some helpful advice for
this season of festivities – so be happy, 
stay healthy, and enjoy!

Rita
1 year with Hotline
• Texas sports fan  
• Former teacher
• Worked with TX Cooperative 

Extension for 25 years

Meet Karen . . . MMeeeett KKaarreenn .. .. ..

. . . the USDA Meat and Poultry Hotline
“Virtual” Representative

Consumers can “Ask Karen” about 
food safety 24 hours a day, 

7 days a week!

wwwwww..ffssiiss..uussddaa..ggoovv

AApprriill:: Spring Cleaning
Message: Wash Hands, Utensils, and Surfaces 
Resource: Cleanliness Helps Prevent Foodborne Illness
Link: www.fsis.usda.gov/fact_sheets/cleanliness_
helps_prevent_foodborne_Illness/index.asp

JJuullyy:: Meat and Poultry Hotline 20th Anniversary
Message: Keep Your Food Safe
Resource: Basics for Handling Food Safely
Link:www.fsis.usda.gov/fact_sheets/basics_for_
handling_food_safely/index.asp

AAuugguusstt:: Back to School
Topic: Packing Safe Lunches
Resource: Keeping Bag Lunches Safe
Link: www.fsis.usda.gov/fact_sheets/keeping_
bag_lunches_safe/index.asp
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http://www.fsis.usda.gov/oa/thermy/brochure.pdf
http://www.fsis.usda.gov/Fact_Sheets/Cleanliness_Helps_Prevent_Foodborne_Illness/index.asp
http://www.fsis.usda.gov/Fact_Sheets/Basics_for_Handling_Food_Safely/index.asp
http://www.fsis.usda.gov/Frame/FrameRedirect.asp?main=/oa/pubs/cfg/cfg.htm
http://www.fsis.usda.gov/oa/pubs/takeoutfoods.pdf
http://www.fsis.usda.gov/oa/pubs/facts_barbecue.pdf
http://www.fsis.usda.gov/Fact_Sheets/Keeping_Bag_Lunches_Safe/index.asp
http://www.fsis.usda.gov/PDF/Lets_Talk_Turkey.pdf
http://www.fsis.usda.gov/Fact_Sheets/Big_Thaw/index.asp
http://www.fsis.usda.gov/Fact_Sheets/Food_Safety_While_Hiking_Camping_&_Boating/index.asp
http://www.fsis.usda.gov/Frame/FrameRedirect.asp?main=/oa/pubs/nfsem.htm
http://www.fsis.usda.gov/Fact_Sheets/Focus_On_Holiday_or_Party_Buffets/index.asp



